LANE  COUNTY  FARMERS  MARKET 

TUESDAYS  10  a.m.  -  3  p.m. 

SATURDAYS  9  a.m.  -  3  p.m. 

8th  and  Oak  St  Eugene  . 


We  accept  EBT/Credit/Debit 
Double  Up  Food  Bucks  distributed  on  Tuesdays 

LaneCountyFarmersMarket.org 


DOUBLE  UP 
FOOD  BUCKS 

OREGON 


Organic  Ingredients 


•  From  Scratch  Kitchen 


Delicious  Liege  Waffles 


www.offthewaffle.com 


special  feuente?  Unclube: 


9/22  Weihenstephan  Festbier  Ceremonial  Cask  Tapping  at  2pm 

Get  here  early! 

9/28  Zoiglhaus  Eugene  Release  Party  5-8pm 

Authentic  German  styles  brewed  in  Portland 

1 0/3  Weihenstephan  Bier  Dinner  6  -  8:30pm 

6  course  meal  with  hier  pairings;  tickets  are  iimited! 

Specialty  German  Food  Menu  & 

8+  Taps  Dedicated  to  Fresh  Hop  &  ^ktaberfe^t^ier^! 


Fresh 
Hop 
Season 

0fetolierfe5?t 


Trying  a  little  bit  harder 


WHEEIf 


THEU 


APIZZA  PUB 


lunch 
coming  soon 


•lICcloKlol 


•lUPMP 


390  Lincoln  St.  @  4th 

541.735.3860 

4-10  pm  EVERYDAY 
DINE  IN  I  CARRY  OUT 

thewheelapizzapub.com 
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unch  shouldn’t  cost  an  arm  and  a  leg.  It’s  not 
fancy,  and  you’re  probably  not  trying  to  impress 
anyone.  You’re  just  hungry.  Maybe  you’re 
hangiy. 

You  need  nourishment!  Why  pay  more  than 
10  bucks?  And  why  not  pay  five? 

Across  town,  there  are  plenty  of  tasty  options  for  the 
budget-conscious  foodie. 

Try  Bing  King,  home  of  the  fusion  jian  bing,  at  725 
Olive  St.  Jian  bing  is  a  traditional  street  food  —  think  of 
it  like  a  Chinese  burrito  —  with  layers  of  savory  meat  and 
delicate  veggies,  flavored  with  roasted  sesame,  toasted  nori 
flakes,  green  onion  and  chili,  studded  with  crunchy  wanton 


crisps  or  chopped-up  Chinese  youtiao,  like  a  rice  flour 
donut  or  churro  and  swaddled  in  a  soft,  tender  flat  bread. 

Meat  and  fried  carbs  are  your  friends!  My  favorite  jian 
bing  is  stuffed  with  crispy  chicken  and  bacon.  I  also  like 
the  pork  belly.  You  heard  me.  Add  some  greens,  if  you  like, 
or  grab  a  cup  of  cold  fried  noodles  with  Spam.  Yes,  Spam. 

Get  over  yourself  and  put  it  in  your  face.  You  will  be 
glad  you  did.  Your  very  own  jian  bing  will  set  you  back 
about  $6. 

If  you’re  in  the  mood  for  Oaxacan  fare,  checkout  El 
Buen  Sabor,  a  food  truck  at  650  Blair  Boulevard.  Try 
the  tlayudas,  a  large,  thin,  crunchy  tortilla  covered  with 
a  spread  of  refried  beans,  asiento  (pork  lard,  yum)  lettuce 


or  cabbage,  avocado,  meat  (I’m  into  the  chicken),  oaxacan 
cheese  and  salsa.  Fried  corn  masa  memelas  —  like  a  savory 
pancake  of  your  dreams  —  make  a  perfect  midday  snack 
and  can  be  topped  with  a  variety  of  salsas. 

El  Buen  Sabor  also  features  more  familiar  fare, 
including  mouth-watering  quesadillas,  nachos  and  a  “Big 
Burrito”  that  could  shelter  a  small  family.  Nothing  on  the 
menu  tops  $7. 

If  you’re  looking  for  a  meal  that  could  be  all  the  calories 
your  body  needs  for  several  days,  look  no  further  than  Toxic 
Wings  &  Fries.  With  locations  on  River  Road,  West  11th 
and  Valley  River  Center,  they  draw  in  big-time  fans  for  their 
juicy  burgers,  crispy  fries  and  bone-in  or  bone-out  chicken 
wings,  featuring  a  variety  of  sauces,  from  mild  pesto  ranch 
to  “crazy  spicy”  Toxic  Lava.  Yes,  it  is  crazy  spicy  and  yes, 
we  warned  you.  Though  your  cardiologist  advises  against  it, 
you  can  order  double  or  triple  meat.  The  intoxicator  burger 
features  four  meat  patties.  Good  luck  with  that. 

Another  go-to  in  the  cheap-but-tasty  eats  category  is 
Al  bee’s  NY  Gyros,  with  outposts  on  West  11th  and  West 
18th  avenues  and  on  Willamette  Street.  This  former  New 
Yorker’s  favorite  lunchtime  choice  is  Albee’s  spanakopita 
salad  —  with  light  and  flaky  spinach  filo  dough  pies  served 
atop  a  bed  of  crunchy  greens.  Because  every  salad  should 
feature  pie! 

Another  grab-and-go  option  is  the  falafel  gyro  or 
Albee’s  beef-lamb  original,  served  with  a  variety  of 
toppings  for  just  $8.  (I  get  the  junior  for  $6  so  I  can  also 
justify  ordering  pie  salad.) 

And  once  you’ve  run  this  veritable  cheap  food  gaundet  and 
you’re  in  need  of  something  a  litde  lighter,  we  recommend 
Govinda’s  Vegetarian  Buffet,  at  1030  River  Road.  Since 
2007,  Govinda’s  has  been  offering  fresh,  healthy  salads 
and  soups,  a  variety  of  breads  (this  is  gluten-free/fussy  diet 
heaven)  as  weU  as  simple  and  delicious  hot  foods  like  savory 
rice,  mixed  vegetable  stir  fries  and  daily  curries. 

Soul-satisfying  and  probably  good  for  your  karma, 
Govinda’s  offers  a  daily  lunch  buffet  for  $10.95  for  all-you- 
care-to-eat,  or  an  even  more  economical  option  for  lighter 
appetites,  featuring  the  same  fare  at  $5.99  per  pound.  ■ 


_ lia  [LfoXgM. 


AWARDS 


EUGENE  •  SPRINGFIELD  •  CORVALLIS 


Best  Eats  Under  $8 

-  Eugene  Weekly 

Best  Lunch  Spot 

-  Willamette  Week 
Best  Lunch  Bargain 

-  Register  Guard 
RE:think  Certified  for 
Environnnental  Practices 


cafeyunnnn.conn/locations 


CAFE 
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wow 

New  dumpling  joint  brings  bao 
to  Eugene  by  taylor  griggs 


Kevin  Li  and  his  new  restaurant  Bao  Bao 
House  might  represent  the  future  of 
Eugene’s  culinary  scene.  Li,  who  is  from 
Hangzhou,  China,  has  been  in  the  United 
States  for  more  than  20  years,  moving  from 
Michigan  to  Kansas  City  to  Eugene. 

Eugene  is  quite  a  bit  smaller  than  Hangzhou,  which 
Li  describes  as  a  “medium-sized  city,  but  we  still  have 
eight  million  people.”  Even  so,  Li  says  Eugene  is  more 
culinarily  sophisticated  than  some  might  think. 

“Even  though  we  are  not  a  big  city,  we  have  a  lot  of 
different  kinds  of  good  food,”  Li  says.  “I  wanted  to  be  a 
part  of  that.” 

Bao  Bao  House,  located  in  downtown  Eugene, 
opened  May  28.  It  has  options  for  soup,  noodles,  rice  and 
dumplings.  The  best  item  is  the  bao,  which  is  essentially 
a  full  meal  tied  up  in  an  edible  bow  and  served  as  a 
dumpling. 


The  bao  buns  are  soft  clouds  of  bread  with  a 
little  crunch  to  them,  and  the  flavors  inside  are 
fresh  but  not  overwhelming.  If  you  want  to  be 
overwhelmed,  there  are  a  variety  of  sauces  for 
dumpling-dipping. 

Bao  Bao  House  has  pork,  curry  beef, 
shrimp  and  vegetarian  bao  options,  and  while 
the  order  of  six  buns  is  pretty  filling,  the  shrimp 
fried  rice  with  spicy  seafood  “XO  sauce”  is  a 
must-try,  too  —  so  fresh  and  unprocessed,  it 
tastes  completely  unique  and  authentic. 

The  most  important  aspect  of  the  restaurant 
for  Li  to  get  right  was  that  authenticity  and  the 
freshness  of  the  food.  “Lm  a  very  classical 
Chinese  man,  I  like  to  cook  everything  in  the 
Chinese  way,”  Li  says.  “I  don’t  even  have  a 
deep-frying  machine.” 

Li  says  that,  while  Eugeneans  have  a  variety 
of  restaurants  from  which  to  choose,  we  are 
lacking  when  it  comes  to  authentic,  non-Americanized 
Chinese  food.  “I  would  really  like  people  to  have 
something  different,  real  Chinese  food.  That’s  the  reason 
I  opened  this  restaurant,”  Li  says. 

The  restaurant  has  handmade  menus,  individually 
drawn  and  written  by  Li.  “I  think  this  would  be  the  way 
to  show  people  I  do  things  by  my  heart,”  he  says. 

People  have  been  listening  to  his  heart  —  the 
restaurant  is  No.  1  on  Eugene’s  Yelp  ratings  right  now.  Li 
says  customers  have  been  receptive  in  person,  too,  and 
that  he  tries  to  utilize  all  of  their  suggestions. 

With  Bao  Bao  House’s  success,  Li  says,  we  might  see 
more  of  his  restaurants  around  town.  Which,  for  people 
who  desire  authentic  and  sophisticated  food  in  Eugene, 
would  be  a  great  thing.  ■ 

Bao  Bao  House  is  open  11  am  to  9  pm  every  day  of  the  week  at  868 
W.  Park  Street.  More  information  can  be  found  at  baobaohouseor.com. 


THRIPS,  „ 


WWW.TIIRTIESEIIGENE.C0N 
541-465-9038  2690  WIllAMETTE  ST. 
7DAYSAWEEK11-10PN 
(SUNDAYS  TILL  9) 


SERVING  A  WIDE  VARIETY  OF  HOME  COOKED  COMFORT  FOOD 
WITH  MANY  VEGETARIAN  &  GLUTEN  FREE  OPTIONS... 

THE  VERY  BEST  PLACE  TO  BRING  YOUR  KIDS. 


GREAT  FOOD 
OPTIONS 
EACH  SAT! 


EUGENE,  OREGON'S  WEEKLY  HANDCRAFTED  MARKETPLACE 

Arts  Festival.  Music  Festival.  Food  Festival.  All  in  one  place! 


Feast  at  fifteen  food  booths 


in  the  great  outdoors  each  Saturday! 


Ritta's  Burritos  The  Whole  Enchilada 

Dana's  Cheesecake  Bakery  Lulu's  Smoothies 
TheT.R.E.E  Masala 

Bangkok  Grill  Nice  Rice 

Saritza's  Mexican  Food  Renaissance  Pizza 


Blazing  Chef 
Lemonade  Gourmet 
Edible  Improv 
Afghani  Cuisine 
Sara's  Tamales 


Every  Saturday  •  10  AM-5  PM  •  8^^&0ak  •  Rain  or  Shine 


eugenesaturdaymarket.org 


©  (§)  ® 
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There’s  a  new  steakhouse  in  Town  by  william  Kennedy 


As  you  enter  George  +  Violet’s  Steakhouse, 
you’re  greeted  by  a  framed  quote  attributed 
to  Charles  Bukowski.  “The  steak  was  not 
just  a  slice  of  some  poor  murdered  thing,” 
it  reads.  “It  was  something  dramatic  that 
fed  the  body  and  the  soul  and  the  heart.” 

“We  knew  we  wanted  to  open  a  very  classic, 
straightforward  American  restaurant,”  says  George  + 
Violet’s  co-owner  and  general  manager,  Ross  Arce.  “We 
wanted  to  open  something  a  little  more  familiar  —  why 
not  a  steakhouse?” 

George  +  Violet’s  is  located  in  the  historic  Fry  &  Rankin 
building  on  Main  Street  in  Springfield,  centered  nicely  in 
the  city’s  resurgent  downtown  restaurant  scene. 

Arce  has  partnered  in  the  business  with  Katie  Francisco 
and  her  husband  Chef  Andrew  Francisco.  Chef  Francisco 
attended  the  Culinary  Institute  of  America  and  trained 
under  Thomas  Keller. 

“We  shared  a  very  similar  dream,”  Arce  explains, 
adding  that  the  business  partners  looked  around  at  all 
the  wonderful  produce  and  grass-fed  beef  the  Northwest 
has  to  offer,  and  wondered,  “Why  isn’t  anyone  doing  a 
steakhouse?” 

I’m  served  a  12-ounce  ribeye,  a  baked  potato  and  a 
grilled  albacore  tuna  appetizer,  prepared  with  green  tea, 
barley  oil  and  shiso,  an  annual  herb  with  a  bright,  citrusy 
flavor.  For  dessert,  I  go  with  a  fig  leaf  Anglaise  with 
hazelnut  milk  and  a  blackberry  granita. 

It’s  all  heavenly  —  the  albacore  tuna  appetizer  a 
symphony  of  Asian  inspired  simplicity  and  the  blackberry 
granita  an  icy  delight. 

The  ribeye  is  perfectly  fatty,  medium-rare  and  cooked 
to  perfection.  Along  with  the  steak  comes  a  choice  of  two 
butters:  blue  cheese,  hazelnut  miso  butter  or  Dungeness 
crab  butter. 

The  butter  pairings  bring  out  fascinating  dimensions  in 
the  beef,  so  when  the  scandalous  red  meat  juices  mix  in 
your  mouth  with  the  blue  cheese  butter,  your  eyes  roll  back 
in  your  head  just  a  bit. 

“We  lay  our  menu  out  in  a  very  simple,  easy  classic 
way,”  Arce  says.  “We  let  the  food  really  speak  for  itself. 


But  then  you  get  it  and  you  realize  there’s  so  much  more 
going  on.” 

He’s  right.  While  there’s  plenty  of  inventiveness  at 
George  +  Violet’s  —  a  garden  salad  with  nasturtiums, 
bachelor  button  mushrooms  and  a  shiso  vinaigrette,  for 
example  —  there’s  nothing  fussy  or  overwrought  in  the 
experience. 

The  restaurant  is  located  in  the  former  Jim’s  Landing, 
described  by  Arce  as  a  tough  logger  bar.  George  +  Violet’s 
upgraded  the  windowless  interior  to  a  dimly  lit,  fine  dining- 
lite  take  on  Northwest  casual,  but  ghosts  of  the  old  Jim’s 


Landing  still  hang  intriguingly  in  the  air. 

“We  want  to  be  welcoming  to  everyone,”  Arce  says. 
He  explains  that  his  restaurant  is  appropriate  for  special 
occasions,  but  also  a  burger  and  beer  after  work. 

As  you  leave  George  +  Violet’s,  with  the  taste  of  blood 
still  on  your  tongue,  you  finish  reading  Bukowski ’s  quote: 
“At  that  moment,  death  didn’t  matter.” 

And  at  that  moment,  it  was  true.  ■ 

George  +  Violet’s  Steakhouse  is  open  5  to  10  pm  Tuesday  to  Thursday,  5 
pm  to  midnight  Friday  and  Saturday  and  5  pm  to  9  pm  Sunday  at  305  Main 
Street  in  Springfield.  For  more  information  see  georgeviolets.com. 


Delicious 

SPIRITS 


COCKTAILS 


Ni^h^  S^eciaJU 

Japanese 
Small  Plates 


Open  Late  Every  Night  5pm- lam 

Ramen  &  Gyoza  After  1 1  pm 


345  VAN  BUREN  •  IzAKAYAMeiji.COM 


Keeping  It 

Fresh 

for  25  Years 


EUGENE  WEEKLY’S 

BEST  OF  2017 


EUGENEWEEKLY.COM/CHOW 


CHOW  FALL  2018  7 


^ 
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FOODS 


& 


Mhiiancy's 

Thursday,  September  20**'  3-6pm 

Sundance  Natural  Foods  -  748  E  24th  Ave,  Eugene,  Ore 

Bring  us  your  CLEAN  Nancy's  containers  and  lids 
and  they  wiii  be  made  into  flew 

You  may  aiso  join  the  Free  Lane  County  Plastics  Round-Up, 
September  30th  10am^2pm 
^4Ut^fov  heiping  us  keep  Nancy's  containers  out  of  our  landfiil. 


Springfield  Creamery  ^  Independent  &  Family  Owned  '  Eugene.  Oregon 


14-15-2006-W-200e-2009-20l0-20ll-20l2-20l3-20IM!i-2fll6 


14  STRAIGHT  YEARS! 

BREAKFAST  ALL  DAY 

1689  Willamette  1 541-343-1542 

7am  -  2pm  Mon  -  Fri  •  7am  -  3pm  Sat  &  Sun 

Espresso  Hours 

Im  -  5pm  Mon  -  Fri  •  Sam  -  5pm  Sat  &  Sun 


COUPON 


EUGENE’S  WORLD-CLASS 
NEIGHBORHOOD  GROCERY  STORE 

LOCAL  •  NATURAL  ■  ORGANIC 
GOURMET  •  SPECIALTY  -  VARIETY 


THE  CAPELLA  MARKET  DELI 


MARKET 


Made  to  Order 

•Sandwiches 
•Coffee  &  Tea 
•Organic  Juices 
&  Smoothies 

Siiced  to  Order 

•  Deii  Meats 

•  Buik  Cheeses 


From  the  Kitchen 

•Soups 

•Appetizers 

•  Entrees 
•Saiads 
•Side  Dishes 

•  Hot  Breakfast* 

*Toast  with  Cheese  &  Tomato, 
Scrambled  Eggs  &  Cheese, 
French  Toast,  and  Homefries 


For  Events  Large  &  Smaii 

•  Box  Lunches 

•  Party  Trays  (Cheeses, 
Meats,  Veggies,  Oiives) 

•Appetizers,  Entrees, 
Saiads,  Side  Dishes, 
and  Soups 


LET  US  HELP  YOU  WITH  YOUR  NEXT  EVENT! 
CALL  541-345-1014  AND  ASK  FOR  THE  DELI 


25th  &  WILLAMETTE  •  EUGENE  •  541-345-1014 

OPEN  DAILY  SAM  -  10PM  •  www.capellamarket.com 


★  SY'S  NEW  YORK  PIZZA  ★ 

1211  ALDER  HAM-MIDNIGHT  SUN-THU 
686-9598  ^11AM-1AM  FRI-SAT 

“  * 


-  SERVING  DELICIOUS 
2  NEWYORK  PIZZA  BY 
0  THE  SLICE  AND  BY  THE 
^  WHOLE  PIZZA  PIE 

U  I 


DELIVERY  AVAILABLE 
^  FROM  OUR  CAMPUS 

©  LOCATION  THROUGH 

HUNGRYDUCKS.COM 


PI  Z  ZA 


OFF 

ANY  18”  LARGE 


FREE  LARGE 

SODA 


OFFERS  NOT  VALID  ____ 

FOR  DELIVERY  W/  PURCHASE  OF 

SERVICE 


2  SLICES 


FIND  OUR  ONLINE  TAPLIST 
AND  FOOD  MENU  AT 
FIRSTNATIONALTAPHOUSE.COM 
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TOLLY^ 
IS  BACK 

An  old  favorite  returns  to  Oakland,  Oregon 

BY  CAMILLA  MORTENSEN 


orth  of  Roseburg  and  a  good  45  minutes  south  of  Eugene,  across  a  single 
lane  bridge  and  down  Locust  Street,  is  Tolly’s,  a  longtime  Oakland,  Oregon, 
staple  that’s  come  back  to  life. 

I  remember  going  to  Tolly’s  back  in  the  late  ’90s  and  sitting  in  a  wingback 
chair  in  an  upstairs  dining  room  of  a  restaurant  full  of  antiques  and  carousel 
horses.  The  Tollefson  family  sold  it  not  long  after,  in  2001. 

Opened  in  1968  by  Terry  and  Carol  Tollefson,  Tolly’s  isn’t  just  a  restaurant  —  it’s  a 
soda  fountain,  a  candy  store  and  a  beloved  anchor  for  Oakland,  population  about  900  or  so. 

Back  in  April  of  this  year,  Paul  Tollefson,  the  son  of  the  original  owners,  found  himself 
on  a  trip  down  memory  lane  when  his  friend  Rob  Gandy  posted  a  picture  of  a  “for  sale” 
ad  on  Paul’s  Facebook  page,  proposing  —  in  jest  —  they  split  the  cost.  A  thread  ensued  of 
memories  and  enthusiasm.  On  May  19,  Tollefson  responded  “done.” 

Two  months  later,  Tollefson  was  gearing  up  for  a  September  opening. 

After  selling  Tolly’s  in  ’01,  the  Tollefsons  bought  it  back  in  2003,  and  sold  it  again 
2008.  Another  Oakland  family,  the  Knights,  bought  it  in  2013  in  order  to  keep  the  mainstay 
going,  even  keeping  the  name.  Not  a  restaurant  family.  Tolly’s  came  up  for  sale  in  2016 
after  the  elderly  Don  Knight  died  and  has  sat  empty  ever  since. 

Now  Tolly’s  is  back.  Tollefson  says  another  old  friend  who  grew  up  in  Oakland,  Rhett 
Woods,  offered  to  go  in  with  him  on  the  restaurant  as  a  kind  of  silent  partner.  Woods  was 
one  of  the  many  Oaklanders  who  worked  at  Tolly’s  in  his  youth  and  got  his  start  after 
Terry  and  Carol  Tollefson  sent  him  to  community  college,  Paul  Tollefson  says,  and  that 
mission  of  employing  local  families  and  giving  back  to  the  community  is  something  he’s 
also  bringing  back. 

The  restaurant  will  stay  a  family  affair.  While  Terry  Tollefson  passed  away  in  June, 
Paul  says  that  Carol  Tollefson  has  been  involved  in  Tolly’s  restoration  and  will  be  at  the 
restaurant  a  couple  days  a  week.  Paul  will  be  commuting  from  Tahoe  where  he  has  a 
mortgage  business  and  Mill  Valley  where  his  wife.  Abbey  Tollefson,  has  a  business  and 
where  they  live  with  their  three  daughters. 

In  addition  to  outdoor  seating,  the  area  behind  the  restaurant  is  developing  raised  beds 
where  Tollefson  plans  to  engage  local  schoolchildren  in  the  slow  food  movement  and  use 
what  is  grown  at  Tolly’s. 

The  menu  features  old  favorites  many  of  them  named  for  Oakland  families  like  the 
Mode’s  Reuben  and  Creighton  B.  sandwich  as  well  as  more  contemporary  vegan  and 
vegetarian  offerings.  Tollefson  says  that  the  food  is  locally  sourced  as  much  as  possible, 
including  a  local  ribeye  steak,  the  cap  of  which  is  cured  and  featured  on  a  charcuterie  plate. 

Tollefson  is  also  working  on  live  entertainment  several  nights  a  week  where  live  bands 
will  play  on  an  outdoor  deck,  mainly  folk  and  Americana,  he  says. 

Tollefson  says  those  old  wingback  chairs  I  remember  from  years  ago  are  worn  out, 
but  he’s  ordered  50  more  and  his  mother  has  ordered  cases  full  of  candy  for  the  old- 
fashioned  soda  fountain  downstairs.  He’s  had  the  kitchen  redone,  the  carpets  cleaned  and 
he’s  restored  the  charm  that  once  made  Tolly’s  a  go-to  destination  not  only  for  locals,  but 
for  travelers  along  1-5.  ■ 

Tolly’s  is  located  at  115  NE  Locust  Street,  Oakland,  Oregon.  More  at  facebook.com/TollysinOakland.  Hours  TEA. 


Family  Mexican  Restaurant 
3095  W  11th  Ave 

(Located  in  Market  Place  West) 
541-485-8636 

Burrito  Jalisco 

941  Pearl  St 
(Downtown  Eugene) 

541  -735-4772 


^orts  on  TV^Xorge  Banquet  Room^^PiTlI  Bar 
I  JaliscoFamily.Webs.com 
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Dinner  Combo  I 

(#1*30  only)  of  oquoI  oi  lesser  value  with  purchose  of  2  beveioges  I 

Valid  All  Day  on  Dinner  Items  Only  | 

Available  on  ToJjo  Orders  with  Minimum  Drink  Purchase  I 

Coupon  require<l.  limit  1  p«  tnHk.  no  split  (hecks.  Kot  vdid  on  Holdnys.  I 
Mot  vdd  with  doily  or  other  speools.  Not  valid  widr  oNut  offers.  _ 

Expires  11/17/18.  I 


With  purchase  of 
$35  or  more 

Dinner  Only  |  3pm-Close 

Available  on  Toflo  Orders  with  Minimum  Drink  Purchase 

Coupon  requiraci.  lirit  I  per  InUe,  no  split  (hecks.  Not  vriid  on  Holidays 
Not  vnkd  wi#i  duly  ot  oilier  speda^.  Not  void  with  other  offers. 
Expies  11/17/18. 
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Fote  online  note  at 

WEERLY.STAR.VOTE 
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PHOTO  BY  TRASK  BEDORTHA 


Springfield  is  in  a  restaurant  Renaissance,  and 
a  former  church  is  the  latest  installment  to 
the  city’s  thriving  food  scene.  PublicHouse, 
which  was  formerly  Springfield’s  First 
Christian  Church,  still  maintains  the  character 
of  the  original  building,  with  parallels  going  on  inside. 

“This  has  always  been  a  public  house  and  it’s  lent  itself 
to  the  name,”  says  PublicHouse  co-owner  Patric  Campbell. 
“We  get  a  lot  of  patrons  now  who  are  sending  us  photos  of 
their  parents’  wedding.  This  building  has  a  lot  of  history.” 

The  church  was  built  in  the  1930s  and  served  as  a  gathering 
place  for  worshipers  for  almost  80  years.  Where  the  pastor 
used  to  give  parishioners  communion  wine  is  now  a  beer  hall, 
where  Campbell  and  co-owner  Colby  Phillips  have  38  taps 
featuring  local,  regional,  national  and  international  beers. 

“It’s  communion  everyday,”  Phillips  laughs.  “We 
thought  about  that  when  we  put  the  bar  up  here,  that 
parallel  was  definitely  there.” 


Campbell  and  Phillips  knew  each  other  before 
PublicHouse.  The  two  have  been  family  friends  for  years, 
played  basketball  together  and  even  brewed  beer  when 
they  came  of  age,  a  hobby  the  two  say  they  stopped  when 
local  breweries  started  to  fill  up  kegs. 

These  days,  “we’re  gonna  leave  that  up  to  the 
professionals,”  Campbell  laughs. 

Their  venture  is  in  the  business  of  serving  drinks. 
PublicHouse  also  features  an  outside  bar  and  is  quickly 
expanding  with  a  whiskey  lab  that  Campbell  and  Phillips 
say  will  open  soon. 

Even  with  the  all  the  taps,  Campbell  and  Phillips 
recognize  the  importance  of  creating  a  family-friendly 
atmosphere  and  have  options  for  everyone,  including 
kombucha  and  craft  sodas. 

The  “options  for  everyone”  mantra  doesn’t  limit  itself 
to  beverages  —  PublicHouse  currently  has  four  individual 
vendors  —  La  Granada,  100  Mile  Bakery,  Cascade  BBQ 


and  Pig  &  Turnip  —  selling  food  ranging  from  barbeque  to 
baked  goods  and  Bavarian  classics  like  schnitzel  sandwiches. 

Campbell  and  Phillips  say  the  vendors  put  craft  and  care 
into  their  products.  “One  of  the  advantages  is  that  they’re 
individually  owned  and  there’s  the  pride  of  ownership  with 
each  spot,”  Phillips  says.  “As  opposed  to  one  restaurant 
being  managed  by  somebody,  this  is  all  these  individual 
owners  taking  a  lot  of  pride.” 

As  with  the  outside  of  building,  Phillips  says  the 
atmosphere  and  food  offered  by  PublicHouse  is  meant  to 
reflect  authenticity. 

“It’s  really  about  trying  to  give  the  patron  an  authentic 
experience,”  Phillips  says.  “A  place  they  can  gather  with 
friends,  have  a  great  meal,  have  a  good  craft  beer  or  a  good 
whiskey  and  really  just  have  that  good  experience  where 
they  want  to  come  back.”  ■ 

PublicHouse  is  at  418  A  Street  in  Springfield  and  open  Monday-Sunday 
11am  to  10  pm.  541-246-8511,  publichousehub.com. 
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NEW 


ON  THE  BLOCK 

Claim  52  Kitchen  offers  a  unique  menu 
of  pub  food  and  beer  bytaylor  perse 


Strolling  down  Willamette  Street  downtown,  it’s  difficult 
to  miss  Claim  52  Kitchen  with  its  open  garage-style 
doors,  patio  seating  out  front,  and  black  and  white  retro 
sign  hanging  above  the  entrance. 

The  owners,  Mercy  McDonald  and  Jeannine  Parisi, 
opened  their  distinct  pub-style  restaurant  in  April,  after  operating 
Claim  52  Brewery  in  south  Eugene  for  the  last  six  years. 

McDonald,  a  former  police  officer,  is  the  frontrunner  for  the 
restaurant,  although  she  hasn’t  always  dreamed  of  this  position.  After 
16  years,  she  had  been  looking  for  a  way  to  leave  the  force  when  a 
friend  gave  her  the  idea  of  opening  up  the  brewery. 

“I  figured  if  I  could  be  a  police  officer,  I  could  do  anything,”  she  says. 
For  the  restaurant,  Parisi — who  is  also  a  community  and  government 
liaison  for  EWEB  —  and  McDonald  wanted  to  try  alternative  food  to 
typical  pub  food.  From  honey  glazed  chicken,  to  Thai  chili  green  beans, 
to  battered  spiral  fries  with  turmeric  salt,  there  are  many  options  that  are 
comforting  and  healthy,  including  salads  and  sandwiches. 

“We  wanted  to  have  a  little  bit  of  a  niche  for  us  that  was  different 
compared  to  other  local  pub  menus,”  Parisi  says.  She  adds  that  their 
tacos  are  probably  the  most  popular  item  on  the  menu,  although 
people  have  their  favorites. 

For  the  first  time  since  opening  up  the  brewery.  Claim  52  Kitchen 
is  able  to  have  all  its  beers  on  tap  at  one  time.  McDonald  says  they 
are  trying  to  keep  as  much  variety  as  possible. 

“At  the  core  of  our  beer,  we  want  it  to  be  high  quality  and 
flavorful,”  McDonald  says. 

When  McDonald  and  Parisi  chose  to  develop  craft  beers,  they 
faced  the  challenge  of  distinguishing  themselves  among  the  many 
beer  options  in  the  community.  They  solved  the  problem  by  crafting 
hazy  IPAs,  a  cloudy  colored  beer  with  more  citrusy  flavors. 

“It  was  really  the  hazy  IPAs  that  gave  us  a  little  edge  on  the  market 
and  allowed  us  to,  you  know,  break  out  a  little  bit.”  McDonald  says. 

Claim  52  Kitchen  presents  beer  uniquely  by  offering  beer  floats  on 
the  menu.  Much  like  a  regular  root  beer  float,  the  customer  chooses 
a  kind  of  beer  and  adds  ice  cream.  Although,  Parisi  says,  some  beers 
work  better  than  depending  on  the  flavor.  For  example,  they  serve  a 
blueberry  milkshake  IPA  with  coconut. 

“We  do  things  that  are  innovative,  but  also  approachable,  so 
people  can  enjoy  them  and  enjoy  the  flavors,  but  it  isn’t  weird  for  the 
sake  of  being  weird,”  she  says.  ■ 

Claim  52  Kitchen  is  at  1203  Willamette  Street  #140.  Open  11  am  to  8  pm  Sunday  and 
Monday  and  from  11  am  to  11  pm  Tuesday  through  Saturday,  claim52brewing.com 


Casual  Italian  Fare 


Now  open! 

^  400  Blair  Blvd 

(D  baritrattoria.com 


Open  Tuesday  -  Saturday  5pm 

(541) 654-0539 
Check  out  our  daily  specials! 


EW’8  BEST  INDIAN  CUISINE  2016-2017 

Lunch  Buffet 

LuncK  IhSOain  ■  2:30pin  *  Dinner  5-9:30pin  •  Closed  Tuesday 


«  908  VU  7TH  AUE.  •  EUGENE,  OR  «  «  136  SIN  THIRO  •  CORUALLIS,  OR  « 

541-343-7944  541-754-7944 

evergreenindianrestaurant.com 
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tfOMBMAPB  MBMCAN  FOOP 


WFMVFMOVFP  TO  764  BLAfR  BCm 


NFW  BOOBS:  BAM-BPli^ONPAY- SATOBPAy^  


COME  FOR  THE  GROCERY 


Neighborhood  spot  in  the 
I  HEART  OF  THE  FRIENDLY 


Stay  and  eiyou  \ 

u  pint  oficombuchu  oroe^ 
on  our  sunny  patio 


Live  music  every  Friday  night 

ON  OUR  PATIO 


2757  Friendly  Street 
Open  Everday 

8AM-10PM 


Located  at  580  Adams  St.  on  The  Corner  of  6th  and  Adams 

DINE-IN  I  DELIVER  |  TAKE-OUT 
www.CPYTHAI.com 


Thai  Cuisine 


Eugene’s  Thai  Cuisine 


541-344-1706 


,0**  % 


KITCHEN 


Authentic  Thai  Cuisine 


DINE  IN  & 
TAKE  OUT 


★  ★  ★  ★ 

4.5  rating  on 

Yelp& 

Google 


900  W.  7th  Ave,  Eugene  (7th  &.  Blair) 

541-689-0033 

Tuesday  -  Friday  1 1  am  to  3  pm  and  4  pm  to  9  pm 
Saturday  and  Sunday  12  pm  to  9  pm  ■  Closed  Monday 


Newest  &  Best  Dishes: 

Fried  Calamari 
Mango  Sticky  Rice 
Coconut  Shrimp 
Herb  Stir  Fry 
Glass  Noodle  Stir  Fry 
Avocado  Curry 
Siam  Fried  Rice 
Thai  Corn  Fritters 
Thai  Style  Chicken  Wings 


Featuring: 

Local  Craft  Canned, 
Bottled  and  Draft  Beers 

Oregon  Wine 
and  Cocktails 

Vegan  and 
Gluten  Free  options 

10  protein  options 
for  most  dishes 

Wide  range  of  spice  levels 

White,  Brown  or 
Sticky  Rice  options 


KITCHEN 


1 


T/i 


KITCHEN 


15%  OFF.  20%  OFF 


on  Meal  & 
Drinks  for  Two 


on  Meal  & 
Drinks  for  Two 


Lunch  1 1  am  -  3  pm  Early  Dinner  4  pm  -  5:30  pm 

With  this  coupon.  Expires  September  30th  With  this  coupon.  Expires  September  30th 
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